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FEEDING A FAMILY OF FIVE THROUGH 
THE LIVE AT HOME PROGRAM 
Introduction 
The recent depression had an obvious effect upon 
all business, but in all possibility the persons engaged 
in farming felt the catastrophe most keenly. The price of 
farm products became low and in many instances the weather 
served to diminish the amount of products to be marketed. 
In a condition of this sort where there was little cash 
and few products to sell which would yield money returns. 
The farmer was made to realize the necessity of Living at 
Home. 
Living at Home reduces the needs for which money 
is needed and at the same time it makes possible the spend­
ing of cash for the necessities which cannot be raised on 
the farm. 
In any time of economic stress there is a cor­
responding period of ill health. It was to build better 
health as well as to relieve the economic tension that the 
Live at Home program was instituted. The health of rural 
people is as important as that of urbanites and therefore 
their interest in the Live at Home program is not local 
but national in scope. 
It is the purpose of this discussion to show 
the relationship of this program to the health of the rural 
families. Specific information will be used to show the 
improvement in the health of those persons who have been 
able to eat properly at home, and a corresponding decrease 
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in health among the families who have suffered because of 
inadequate food and lack of money to secure the same. 
The Live at Home program is not something theo­
retical which has only been worked out on paper, but it 
is being put into operation by thousands of people through 
out the state. It is practical in every aspect, for the 
activities to be carried out in the program are activities 
which will serve pressing and immediate needs. There are 
responsibilities for every member of the family. If the 
Live at Home program is followed it will not only result 
in immediate salvation from present economic ills, but 
permanent good will result in the way of general health 
improvement and lasting improvement in physical conditions 
of the home. The program is made more practical because of 
its flexibility. Any part of the program may be taken or 
any parts may be selected on the basis of the needs of 
the particular family who is to follow it through. 
This Live at Home program is broad and signifi­
cant in its nature. It has attracted the attention and 
interest of people of many fields, and many workers are 
employed to help in getting the program over. In most 
counties where the population warrants there are county 
and home demonstration agents who usually take the lead 
in the Live at Home program. The Jeanes Supervisors have 
shared the responsibility as well. It has not been un­
usual for grade school teachers to interest themselves in 
the development of the program in their respective commu­
nities. Local county officials have joined in occasionally 
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to aid in the fostering of this program. 
The famous AAA program of President Roosevelt 
is the Live at Home program stated in less simple terms. 
It is from this list of officials that informa­
tion has "been gathered to use in this discussion. The 
county agents of Shelby and Anderson Counties and the 
Jeanes Supervisors of Panola and Nacogdoches Counties gave 
information which is representative of general situations 
in Texas. 
One of the most important factors in the Live at 
Home program is the garden. Live at Home cannot he accom­
plished with a garden that affords only a few vegetables 
over a short growing season. To insure a year round sup­
ply of vegetables special care must be taken both in plant­
ing and in caring for the garden. The garden should be 
large enough to permit the variety and amount of vegeta­
bles needed by the family. It has been found that one half 
acre will supply sufficient vegetables for a family of 
five. This includes adequate fresh vegetables as well as 
vegetables to store or can. This one half acre must be 
cultivated with the greatest care and efforst must be made 
to economize on space. The efficient gardener makes every 
foot of ground produce. The following table shows a plan 
for planting. 
The variety of each vegetable to be grown can 
best be determined by the grower himself after he has ex­
perimented for some time. The influence of the weather 
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B-70 Gardening Extension Service 
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will naturally enter in and will cause some probable de­
viations from the table above, but it will be necessary 
to plant each month all of the vegetables listed under 
that month. The list is of such nature that individual 
selections may be made based on the likes of the family 
or on the type of soil and at the same time yield an ade­
quate varied diet. 
Most garden plots need some kind of fertilizer. 
Naturally a plot of land which is pressed into service 
yearly will become deplented in fertility unless something 
is done to off set this. For this reason fertilizing is 
an important item in the production of year round vegeta­
bles . 
Fortunately however, the farmer who raises live 
stock and have barnyard manure has little or no problem 
in the securing of a fertilizer. Barnyard manure is so 
common its actual worth is often overlooked, but in gen­
eral its composition is similar toy/|Jaat of commercial 
fertilizers, but the constituents are present in varying 
amounts. Because of the ease with which it is secured it 
is desirable in all situations where it gives effective 
results. 
Green manure may also be used as fertilizers. 
Pea vines or peanut vines may serve the double purpose of 
providing a food and then being turned under for a fer­
tilizer . 
Either type of fertilizer should be well mixed 
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with the soil before planting. In the small garden plot, 
sometimes one part is being fertilized while the other 
part is in the stage of production. This type of rotation 
gives the manure time to rot before a crop is planted. 
The types of vegetables and fruits raised will 
be determined by many factors such as climate, weather 
conditions for the prevailing period of time, type of soil, 
likes of the family amount of work required to produce, 
and period of time required to mature. It is a fortunate 
circumstance for the person who attempts a year round 
garden that all of these conditions can be met and still 
a variety of vegetables can be grown. 
The basic needs of the family should be the first 
important consideration. For example families who have 
children might have a special need. Plenty of tomatoes 
for their juice might be needed in this family where as 
a family of several adult men might need a generous supply 
of beans or peas for their protein content. Regardless of 
special needs some general needs are always present. In 
the planting of a garden plans should be made to include 
a variety of the following types of vegetables. 
1. Leafy 2. Starchy 3. Others 
Table II gives some vegetables under each head. 
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Leafy Starchy Others 
Turnip tops parsnips turnips 
spinach corn pumpkin 
cabbage white potatoes cucumber 
beet tops sweet potatoes beets 
swiss chard eggplant 
cauliflower cushaw 
collards peas 
Chinese cabbage beans 
Brussel sprouts string beans 
kale snap peas 
mustard okra 
lettuce peppers 
kahe robi onions 
onion tops radishes 
endive, cress squash 
rape eggplant 
A quarter acre orchard will supply fruits sufficient for 
the yearly needs of the family. The fruits grown will be 
determined largely by the climatic conditions. In East, 
North and Central Texas such acid fruits as berries, grapes, 
quince and apples might be raised while peaches, pears, 
and figs form the non-acid list. The orchard can be grown 
with minimum labor and expense for a cover crop can be 
grown and turned under as green fertilizer. Some succesful 
fruit growers use their orchards for hog ranges until the 
harvesting season. In this way the plot serves a twofold 
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purpose. 
Poultry vies with the garden for importance in the 
Live at Home program. 
The type of poultry raised determines almost 
entirely whether the activity will be profitable one. 
Poultry should be selected on the basis of the 
purpose for which it is used. If the poultry raiser is 
interested in egg production and marketing the Leghorn 
would no serve his purpose best. If the chief aim is to 
market fryers, reds or buffs would possibly prove to be 
the most profitable, usually however, neither of these 
endeavors is the prime purpose of the farmer who is con­
cerned with providing a living for his family; and is 
interested in poultry only as a means to this end. For this 
farmer the dual purpose bird is recommended. That is a 
bird which is a geod layer, of heavy body and a good self 
provider. The heavy body is important because the fowl are 
often used for food and it is a matter of economy to have 
birds of such size that one will supply the meal with 
enough meat. The heavier bodied chickens are usually less 
muscular and therefore the meat is more palatable and 
tender. A chicken needs to have the ability to provide for 
himself to a reasonable extent for this makes his upkeep 
less expensive. Among the duel purpose types of chickens 
are White Rocks, Rhode Island Reds, White Wyandots. 
One of these types may prove more satisfactory 
to one grower than to the other. The breed selected from 
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this general type is more or less a matter of personal 
choice. 
Sixty hens ia the minimum number to supply eggs 
for a family of five. 
One hundred and fifty-six dozens of eggs are the 
required amount for food. An additional number should be 
kept for food. This number will be determined by the par­
ticular desire of the family. A total of 100 pounds of 
fowl should be included in the year's diet. This total, 
however, does not necessarily have to be comprised of hens 
for the fryers eaten may be included. 
The cost of maintaining this flock of 60 hens 
is very small when all of the feed is raised on the farm. 
Corn, hegari, fertarita, maze and kaffir corn can be 
raised almost in any section of Texas and they make ex­
cellent grain food for fowl. These may be crushed with 
peas to form variety. 
Green food may be provided even during the win­
ter months by planting a sudan crop or oat crop and allow­
ing the birds to range on this. Roughage may be supplied 
through dry oats. 
Special care should be given chickens if success 
ful raising is to result. Some points to observe in rais­
ing chickens are; 
1 - keep water handy 
2 - provide feed troughs of proper height for 
the hens 
3 - shade must be convenient and abundant 
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4 - provide at least one nest for every five hens 
5 - don't permit hens to get too motherly 
6 - keep premises clean 
7 - don't skimp on food and water 
B-71 Poultry Yard Equipment Extension Service 
It is very necessary that hens are properly fed 
for egg production rather than for increase of weight. Fat 
hens are usually not good layers. Hens should not be kept 
over a period of more than two years, for if properly cared 
for this most profitable period of laying will end after 
two years. Egg production is the factor which makes hens 
profitable, for the eggs are of far more value than the 
hen used as food. Eggs are almost indispensable in the 
preparation of food beside they are good sources of pro­
tein. 
The value of milk in the live at home program can 
scarcely be over estimated. Milk serves as a food for the 
family as well as a food for hogs and chickens. Butter, 
which is a good source of protein and fat is a milk product 
as well as cheese. Cheese 'until recently was not a popular 
food with the aberage farm family, but with the new methods 
of cheese making which are being introduced by the exten-
workers and Home Economic teachers, cheese as a food is 
becoming more important. 
A duel purpose cow is recommended. Two cows 
fresh at one time will supply ample milk for all family 
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needs. The minimum amount of milk for a family of five is 
one gallon daily. But two cows who are average producers 
will yield more than this minimum amount, for they will 
yield at least 3 gallons of milk each daily making a 
total of 6 gallons which will provide an ample amount for 
table use as well as providing the surplus for hogs and 
chickens. 
It is often said that a good milk cow will more 
than feed herself. This is true because a good milk cow 
will save more on the family grocery bill than her food 
will cost'. The cow's food is the same as that of the chick­
ens with the addition of hay. It is necessary to crush some 
of the larger grains, such as corn when it is included in 
the cow's diet. The farmer who live at home finds it easy 
to exchange cotton seed for commercially prepared cotton 
seed meal, hulls and cakes when he wishes to add these to 
the cowte ration. 
Hay is a cheap feed and because of the great 
variety available, it is an economical food. Hays practical 
as cow feed are pea, peanut, sorghum, alfalfa, clover and 
grass. Green food such as oats and sudan grass has a sig­
nificant effect, the quality and quantity of the milk. 
The butter produced goes to fulfill the fat re­
quirement of the family. This requirement is 130 pounds 
annually and may be eaten plain or used in the seasoning 
of food. Any surplus amount of butter can usually be mar­
keted. 
Contrary to the general belief of most rural 
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people, pork isn't as important in the diet as it is 
usually regarded. It does, however, have a place in sup­
plying "both the fat and protein requirements of the fami­
ly. Two hundred and fifty-two pounds of pork are consider­
ed an adequate amount as compared to 500 pounds of beef. 
This 252 pounds include 52 pounds of salt pork used chief­
ly in seasoning vegetables. It is generally conceded that 
pork because of its high fat content is less digestible 
than beef. Both the pork and beef may be cured or canned. 
Hogs and yearlings to be used for food require 
special care. First, they should be tested to eliminate 
any possibility of transmitting any disease to man which 
might be common to both. 
Old animals are usually more muscular and tough 
than young ones, hence the latter are preferred for 
butchering. 
A fat hog unless he is to be butchered for lard 
is an economic liability, because an excess amount of feed 
is used to fatten him and the meat is made less palatable 
because of the fat. It is better to have the hogs moder­
ately fat weighing no more than 200 pounds each. This will 
yield a good quality of meat and a reasonable amount of 
lard. For the sake of good health, people should be en­
couraged to use more butter and less lard as fat in the 
diet. Even hogs should be kept in surroundings as clean 
as possible for this makes for sanitary meat. Hogs to be 
butchered should not be fed mast or slop in excessive 
amounts. Grain fed hogs especially corn fed ones yield 
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meat of a better flavor. A better quality of beef Is ob­
tained from a corn fed yearling. Yearlings intended for 
beef should be well fed and should not be subjected to 
long ranges and excessive exercise, because these make for 
extreme muscular development which results in a tough 
product. The same food may be given a beef cow that is 
given a milk cow. If possible more grain and less roughage 
should be supplied the farmer. Since these foods can be 
raised on the farm the cost of producing pork and beef for 
home use is very small. 
The test of live at home seems to be in the man­
agement of food rather than in the production of food. Of 
the two Jeanes Supervisors and the two county agents in­
terviewed, all reported a reasonable number of families 
planting gardens and raising vegetables, but only nine in­
stances were cited where families actually canned enough 
to take care of their dietary needs. All four agreed that 
there was a surplus of vegetables over a short period and 
when these were gone or matured, the families were in as 
great a need as before the productive season. This clear­
ly shows the result of little or no preservation. 
Miss Lola Blair, Nutritionist for the Extension 
Service of Texas recommended the following canned foods for 






76 Feeding The Family, The Exten­
sion Service 
Tomatoes and juice 
Fruits and juice 
Protein foods, Beef, Pork and fowl 
Amount 
120 lb. or no. 2 cans 
100 lb. or no. 2 cans 
80 lb. or no. 2 cans 
4-H Pantry way 
250 lb. or no. 2 cans 
300 lb. or no. 2 cans 
800 lb. less what is 
taken fresh 
Some foods lend themselves to drying or storing than to can­
ning, and some lend themselves as well to one process as 
the other. Foods that may easily be stored are dry beans, 
peas and potatoes both white and sweet. 
Some fruits which may be economically dried or 
evaporated are peaches, pears, apples and figs. 
Improper methods of curing meat result in a prod­
uct which is not palatable. In some instances the results 
are more disasterous and actual spoilage occurs. If salt 
is used as a cure and it usually is, effort should be made 
to have the areas near the bone come into direct contact 
with the salt. Meat should not be left in the salt longer 
than the curing process requires. Vvood smoke if such is 
used should not be carelessly applied. The kind of wood 
used in the burning process have a very definite effect 
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upon the flavor of the meat. Hickory smokes give a very 
palatable smoke as well as an attractive brown appearance. 
Rancidity in bacon is one of the most common 
difficulties of the farmer who cures his own meat, but 
this can usually be eliminated by following definite pro­
cedures and using definite formulas in the curing porcess. 
The preservation of foods at home must be regard­
ed more seriously if one is to accomplish the matter of 
live at home. And the canning activities must include fruits, 
vegetables and meats, and these must be preserved in such 




The Live at Home Program has justified its name 
and the confidence its originators had in it. In one of 
his early speeches as president of the United States, Mr. 
Franklin D. Roosevelt made a statement to the effect, that 
if the farmer is to be helped, he must find his own sal­
vation and his salvation must come from the soil. He then 
explained that all plans and agencies which he was fos­
tering at that time were for the purpose of making the 
farmer see what course to follow in seeking his salvation. 
The president further stated that it was his policy to 
make the farmer independent in supplying many of his own 
needs. The Live at Home Program is not nationally recog­
nized as an institution fostered by the government, but 
all who know its characteristics are certain that it is in 
keeping with trends of governmental administration relating 
to agriculture. 
There is no time set for the culmination of this 
program and the writer fervently hopes that no time will 
be set in the near future. This program is the sort of 
thing that whole communities will hardly grasp immediate­
ly and time is needed for people to recognize its virtues 
and to be educated to its actual benefits. 
Each year County and Home Demonstration Agents 
are finding that more people enroll in various projects. 
If the project is of chicken raising, canning or the mak-
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ing of harnesses the theme Is always the same "Live at 
Home". 
The Boys and girls who are enrolled in the 
4-H Club Work or in Agricultural or Home Economics classes 
are getting the idea of living at home. Hot only are these 
young people being taught to believe in the program, but 
they are being taught how to carry it over into their 
living. 
All business methods and procedures change over 
periods of years and the farming business must change. 
Farming can not be accused of being the cause of the des­
titute condition of many farmers, but certain types of 
farming might be made to bear the blame. One of the most 
profitable businesses in the world is that type of farming 
which produces the needs of the farmer and his family. 
Experience in producing and skill in preserving and caring 
for that which is produced will teach any farmer that he 
can live at home. 
The officials and teachers who aid in developing 
this Live at Home program have a rare opportunity to serve 
in capacities which will bring better health. More happi­
ness and an economic solidarity to a group of people who 
need these and are entitled to them. 
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